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INTRODUCTION 


From the first Recipe Roundup recipes published by The 
Pantagraph in 1974, Central Illinois cooks have reveled 
in the ease and practicality of finding favorite recipes in 
the weekly food section of the newspaper. 


Recipe exchanges, traditionally accomplished where 
women meet, take on a broader base with cooks from 
one end of the reading area gladly filling the needs of 
cooks in another area. 


| Many recipes clipped from Recipe Roundup have 
become tried and true favorites of Pantagraph readers, 
who hail the advent of a series of Recipe Roundup 

E cookbooks. 


This Christmas cookbook, then, is the first — a collection 
of Recipe Roundup recipes submitted by readers who use 
| | them in their holiday celebrations. 
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Dedicated to all the good cooks and 
supporters of Recipe Roundup without 
whose dedication Recipe Roundup 
could not have been. 
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BEEF ‘N CHEESE BALL 


Nancy Mikel, Bloomington 


2 8-ounce pkg. cream cheese, softened 
Ya tsp. dry mustard 
3 to 4 tsp. horseradish 
1 4-ounce pkg. dried beef, chopped 
2 tsp. butter 


Place softened cream cheese in bowl. (May be tinted to 
desired shade of green with food coloring.) Add horse- 
radish and mustard; saute dried beef in butter and add to 


cheese. Shape into ball and chill. 


Originally submitted 
by Mae Deane, Lexington 


CHEESE BALL 


“This recipe gets a lot of compliments and it is 
quite inexpensive.” 
Helen Lighty, Cullom 


1 8-ounce pkg. cream cheese 
1 4-ounce pkg. blue cheese 

1 stick butter 
Pecan meal 


Let cheese and butter soften in bowl. Mix by hand with 
spoon. Shape into a ball, then roll the ball in pecan meal. 
Make cheeseball more appetizing by putting a cherry or 
olive on top. Some variations: chipped beef, pimentos, or 
bacon bits. 


Originally submitted 
by Ruth Charleton, Bloomington 
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CHEESE NUT BALL 


Irene LoPiccalo, Pontiac 


⁄2 pound sharp Cheddar cheese, grated 
1 8-ounce pkg. cream cheese 

2 T. butter 

1 cup finely chopped nuts 

1 dash Tabasco sauce 

2 or 3 T white or gold Puerto Rican Rum 


Have cheese and butter at room temperature. Cream them 
together, add nuts and Tabasco sauce. Blend in rum to the 
consistency desired. Shape in large ball or two small ones. 
Roll in finely chopped nuts, or chopped parsley. Makes 
about 4 cups. 


HAM 'N CHEESE BALL 


“This cheese ball is favored at 
parties and potlucks.”’ 
Nancy Mikel, Bloomington 


2 8-ounce pkgs. cream cheese 
%2 pound sharp Cheddar cheese, shredded 
2 tsp. grated onion 

2 tsp. Worcestershire sauce 

1 tsp. lemon juice 

1 tsp. dry mustard 

Ye tsp. paprika 

⁄2 tsp. seasoned salt 

Y tsp. salt 

1 2¥%4-ounce can deviled ham 

2 T. chopped pimento, drained 

2 T. chopped fine parsley 

v2 cup finely chopped pecans 


Soften cream cheese in a small bowl, beating with electric 
mixet. Beat in Cheddar cheese and next eight ingredients. 
Stir in parsley and pimento. Cover; refrigerate several 
hours or until firm enough to handle. Shape into ball and 
coat evenly with nuts. Wrap in plastic wrap and 
refrigerate. Makes two cheese balls. 


Originally submitted 
by Marie Forrest, Bellflower 
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HOT PEPPER PECANS 
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“I serve these delicious nibblers to guests.’ 
Ann Sokan, Normal 


1 cup large pecan halves 
2 T butter 
2 tsp. soy sauce 
%2 tsp. salt 

2 or 3 dashes Tabasco sauce 


Melt butter in shallow pan and spread pecans evenly in one 
layer. Bake in a 300 degree oven for 30 mintues, or until 
pecans begin to brown. 

Stir several times during baking and do not overcook. Mix 
soy sauce, salt and Tabasco and stir into toasted pecans, 
turning them so the seasoning is evenly distributed. Spread 
on double thickness of a paper towel to cool. Then pack in 
jars with tight-fitting lids. 


NEARLY MUSHROOMS 


“They almost taste like the real thing.” 
Mrs. Owen Pratt, Cropsey 


1 can cream of mushroom soup 
30 to 40 soda crackers, broken coarsely 
2 slightly beaten eggs 


Mix all together. Drop by teaspoons into hot butter, 
margarine or oil. Fry until brown and crisp on both sides. 


Originally submitted 
by Paula Gregory 


NUTTY FRUIT SPREAD 


“This spread makes a nice gift.” 
Nancy Mikel, Bloomington 


1 8-ounce pkg. sharp Cheddar flavor cold-pack 
cheese food 

1 8-ounce pkg. cream cheese 

2 T margarine 

Ya cup chopped pecans 

1 8%4-ounce can crushed pineapple, drained 

2 T chopped maraschino cherries, drained 


Combine cheese food, softened cream cheese and 
margarine. Mix until well blended. Stir in remaining 
ingredients. Mix well. Mold into cold pack containers 
coated with margarine or lined with plastic wrap. Chill until 
firm. Unmold; garnish with chopped pecans, if desired. This 
makes two molds. 


Originally submitted by Mae Deane, Lexington 
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PARTY CHEESEBALL 


Nancy Mikel, Bloomington 


2 8-ounce pkg. cream cheese 

cup shredded sharp Cheddar cheese (about 4 
ounces) 

% cup crumbled blue cheese (about 4 ounces) 

Y4 cup minced onion 

T Worcestershire sauce 


Place cheese in a small mixer bowl; let stand at room 
temperature until softened. At low speed, blend in onion 
and Worcestershire sauce. Beat at medium speed until 
fluffy, scraping sides of bowl frequently. Cover and chill 
three to four hours. Shape into one large ball and roll in 
finely snipped parsley. Chill two hours, covered. 


Originally submitted 
by Marie Forrest, Bellflower 
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BOURBON BALLS 


“Use these as Christmas candy.” 
Mrs. George Hager, Dwight 


2 pounds powdered sugar 
V2 cup bourbon 

Ye pound margarine 
Ye cup chopped nuts 


Mix bourbon and nuts; let set 24 hours. Mix softened 
margarine with sugar, then add nuts and bourbon; mix 
together. Make into small balls. Put in freezer two hours 
and dip in chocolate. 


Chocolate dip: 
1 large pkg. chocolate chips 


Ys square paraffin 
Melt chocolate chips and paraffin in double boiler. Let 
chocolate stand in hot water while dipping candy; roll 
candy in chocolate until covered. 


Originally submitted 
by Irene Ruff, Atlanta 
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BUTTER CREMES 


‘Tve used this recipe every Christmas for years 
now, and we all enjoy the yummy candies. ” 
Mrs. Dean Whittington, Roanoke 


1 cup melted butter or margarine 
2 1-pound boxes powdered sugar 
1 can sweetened condensed milk 

dipping chocolate 


Place above ingredients in large bowl and mix well. Divide 
into smaller bowls and color and flavor to taste. 
Refrigerate one hour, at least. Roll into ball and place on 
waxed paper-lined cookie sheets. Freeze one hour. 


Chocolate dip: 

Melt one 12-ounce package real chocolate chips and % 
bar of paraffin in double boiler. Remove chocolate from 
heat but leave over hot water in bottom of double boiler. 


Dip candy balls in chocolate, using 2 forks. (If chocolate 
thickens while dipping, return to heat briefly.) Place on 
waxed paper-lined cookie sheets and refrigerate several 
hours. Place in candy papers and give as gifts in Christmas 
paper-lined boxes. 


Flavoring and coloring: Match color to flavor. For instance, 
use peppermint flavoring with pink or green color; lemon 
flavor with yellow coloring; orange flavor for orange; light 
tan color for maple flavor, or use unsweetened cocoa and 
vanilla for a chocolate flavor. 
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BEST EVER CARAMELS 


Sandra Voights, Bloomington | 


cups white sugar 
cup light corn syrup 

cup milk 

cups light brown sugar 
cup whipping cream 
cup butter or margarine 
tsp. vanilla 


Soop | |b 


1 


Mix together in heavy saucepan. Cook slowly over medium 
heat, stirring occasionally, to 250 degrees or firm ball 
stage. Remove from heat. Add vanilla and chopped nuts. 
Pour into a well-greased 13-by-9-inch Pyrex dish and let 
cool. When firm, turn out on a cutting board and cut into 
squares. Wrap in waxed paper. 


Originally submitted 
by Susan Fruin, Bloomington 


CARAMELS 


“All ages enjoy eating these caramels because 
they are soft.” 
Mrs. Wallace Yoder, Bloomington 


cups granulated sugar 
cups light corn syrup 
2 cups whipping cream 
1 cup butter or margarine 
1 tsp. vanilla 

chopped nuts, optional 


Cook together sugar, syrup, half the cream and the butter. 
When mixture boils, stir in the rest of the cream, but do not 
allow boiling to stop. Test for a firm ball, 238 degrees on 
candy thermometer. Boiling takes about one hour. Stir 
occasionally. Add vanilla and nuts if desired. Pour into 
buttered pan. (I usually use a metal or glass 9-by-13-inch 


pan.) When cold, cut and wrap. 
Originally submitted 
by Mrs. Wallace Yoder, Bloomington 
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CARAMEL CORN 


“This caramel corn stays fresh for weeks, but you 
may have to hide it.” 
Frances G. Sellmyer, Saunemin 


9 quarts popped corn 
2 cups brown sugar 
2 sticks butter or margarine 

1 tsp. salt 

Y2 cup white syrup 

1 tsp. burnt sugar flavoring or vanilla 
1 tsp. soda 


Boil sugar, margarine, salt, syrup and flavoring for 5 
minutes (no longer), stirring occasionally. Remove from 
heat and add soda. It will foam up quickly. Pour over 
popped corn, mixing well. 


Put in 2 large flat pans and place in a 250-degree oven for 
1 hour, stirring 2 or 3 times. Let cool and store in tightly 
closed container. 


y 


Originally submitted 
by Frances Sellmyer, Saunemin 


CARAMEL PECAN CLUSTERS 


“I make Caramel Pecan Clusters every year along 
with my Christmas baking.” 
Sandra Whalen, Bloomington. 


%2 pkg. caramels (28) 
2 T cream or milk 
1% cup small pecan halves 
dipping chocolate 


Melt caramels in top of double boiler. Add cream, stirring 
til smooth. Add pecans. Drop by teaspoonsful onto greased 
cookie sheet. (They set quicker in refrigerator.) Dip the 
whole candy in chocolate (it will not become sticky this 
way). This recipe can be doubled very easily. 


CHOCOLATE FUDGE 


“We like it.” 
Lydia Minz, Piper City 


4 cups sugar 

1 tall can evaporated milk 

1 T butter 

1 pound sweet milk chocolate 

2 pkgs. chocolate chips 

1 pint marshmallow creme 

2 cups pecans or other nuts 
vanilla (to suit taste) 


Boil sugar, milk and butter for 5 minutes. Turn off heat and 
add chocolates. Stir until smooth and add marshmallow 
creme and pecans. Then add the vanilla. 
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CHRISTMAS BUTTER FUDGE 


“This is easy to make, keeps well and looks pretty” 
Mrs. Clayton Beneke, Cullom 


cups sugar 
2 cups evaporated milk 

%2 cup butter or margarine 

Y tsp. salt 

% cup each: finely chopped red and green candied 
cherries. 


Place sugar, milk, butter and salt in large saucepan. Bring 
to boil, stirring constantly until sugar is dissolved. Then cook 
over moderate heat, stirring occasionally, to 236 degrees. 
Remove from heat and add cherries. Place in pan of cold 
water; do not stir or beat until it is lukewarm. Then beat 
until thick. Spread in buttered pans. 


Originally submitted 
by Clair Evans, Heyworth 
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CRANBERRY CHRISTMAS CANES 


“These store well and can be frozen. es 
Sue Hinricksen, Bloomington 


cup milk 
cups flour 

cup sugar 

tsp. salt 

tsp. grated lemon peel 
cup margarine 

pkg. yeast 
2 beaten eggs 


Scald milk and cool to lukewarm. Add flour, sugar, salt 
and lemon peel in large bowl. Cut in margarine until like 
coarse meal. Dissolve yeast in Y4 cup warm water. Lightly 
combine flour mixture, yeast and eggs. Cover lightly and 
refrigerate for at least 2 hours (up to 2 days). 
Filling: 
‘1% cups finely chopped cranberries (in blender) 

Y2 cup sugar 

Y2 cup raisins 

V3 cup chopped pecans (in blender) 

¥3 cup honey 

⁄2 tsp. orange peel 


Cook over medium heat; bring to a boil. Cook for 5 
minutes, cool. Divide dough in half and roll out a rectangle, 
18 by 15 inches. Spread with half of filling and fold in 
thirds. Cut 15 strips and twist to form stripes. Shape into 
candy canes and bake at 400 degrees for 10 to 15 minutes. 
Ice to emphasize stripes. 


DATE BALLS 
Myrtle Coile, Saybrook 


stick butter or margarine 
2 egg yolks 

cup sugar 

pound dates (cut up) 

cup nuts (chopped) 

cups Rice Krispies 

tsp. vanilla 

flaked coconut 


In skillet, mix the butter or margarine, egg yolks, sugar and 
dates. Bring to a boil for 2 minutes, stirring constantly. 
Remove from stove; add nuts, Rice Krispies and vanilla. 
Cool slightly, then form into small balls and roll in flaked 
coconut. Do not bake. 


Originally submitted 
by Mrs. E.C. Miller, Tremont 


DIPPED CHOCOLATES 


Mrs. Ronald Gossett, Mackinaw 


2 cups powdered sugar 
1 stick butter or margarine 
1 can sweetened condensed milk 
1 cup coconut 
2⁄2 cups pecans 
Ye tsp. salt 
⁄2 to 1 tsp. vanilla 


Cream all ingredients together well, using a mixer. Chill. 
Roll in balls; chill again. 


Chocolate Dip: | 
1 bar paraffin 
2 6-ounce pkgs. chocolate chips 


Melt paraffin and chocolate chips over hot water. Remove 
from stove. Insert a toothpick in each ball and dip into 
chocolate. If chocolate begins to harden, return to water 
and melt again. Makes 5 dozen. 


Originally submitted 
by Mrs. Owen Pratt, Cropsey 


DIVINITY 


Marie Forrest, Bellflower 


1% cups sugar 
¥3 cup water 
Dash salt 


Boil to a soft ball stage and add: 


1 7- or 9-ounce jar marshmallow creme 
2 tsp. vanilla 
1 cup nuts 


Beat until it loses its gloss. Drop by teaspoon onto wax 
paper. Makes 36 pieces. Color with green or red food 
coloring, (optional). 


Originally submitted 
by Marie Forrest, Bellflower 


FROSTY DATE BALLS 


Leola Denler, Danvers 


cup soft butter or margarine 
2/3 cup sifted confectioners’ sugar 

2 T water or rum (if adding more rum, add flour in 
proportion; some prefer to use whiskey instead of 
rum) 
tsp. vanilla 
2% cups flour 

dash of salt 

2/3 cup chopped pitted dates 
% cup chopped walnuts 


= 


Cream butter and sugar thoroughly. Stir in water and 
vanilla. Add flour and salt. Mix well. Stir in dates and nuts. 
Roll into 1l-inch balls. Place 2⁄2 inches apart on ungreased 
baking sheet. Bake in a 350-degree oven for about 25 
minutes, until cookies are set but not brown. While warm, 
roll in confectioners’ sugar. Makes 4 dozen Date Balls. 


GOOD AND EASY FUDGE 


“This fudge is very good. > 
Edna Knapp, Taylorville | 


18 ounces chocolate chips 
Y2 pound diced butter 
3 T vanilla 

4⁄2 cups sugar 

1% cups evaporated milk 


Put chocolate, butter and vanilla in a large bowl and set 
aside. In a heavy kettle, bring to rolling boil the sugar and 


evaporated milk. Pour over ingredients in bowl and beat 
with mixer until it loses gloss. Set pan in cold water for 
quicker results. 


Originally submitted 
by Helen Royal, Gibson City 


HARD CANDY 


“This recipe is a Christmas tradition 
in the Barlow home.” — 
Virginia S. Barlow, Farmer City 


2 cups white sugar 
34 cup white corn syrup 
%2 cup water 

various extracts 

food colors 


Combine sugar, corn syrup and water in saucepan. Cook 
over medium heat (do not stir until candy reaches hard 
crack stage, 300 degrees). Remove from heat and add 
extracts and coloring quickly. Pour into prepared pan or 
pans and cover with powdered sugar. When candy is cool 
enough to handle, quickly cut into very small pieces with 
scissors. Store in covered containers. 


Food colors and flavors: yellow, lemon; green, lime, 
wintergreen or spearmint; blue, peppermint; red, cinnamon 
and anise; purple, clove; brown, root beer; orange, 
orange. 


- Extracts: amounts used depends upon whether you use oils, 
concentrates or extracts. Oils make the best candy. If oils 
are used, use less than 1 tsp. per batch of candy. 

To prepare pans: Using jelly roll pans or similar pans, fill 

with sifted powdered sugar and even off the top. Then run 

finger around, making small tunnels in which to pour syrup. 

After pouring syrup in pan, cover with powdered sugar 
until cool enough to handle and cut. 


Originally submitted 
by Virginia S. Barlow, Farmer City 


HEAVENLY HASH 


Mrs. Harry Yergler, Cissna Park 


1 can sweetened condensed milk 
12 ounces chocolate chips 

1 8- or 9-ounce chocolate bar 

l tsp. vanilla 

dash of salt 

10 ounces miniature marshmallows 
1% cups coconut 
1% cups chopped nuts 


Put milk and both chocolates in double boiler and melt. (It 
will be thick.) Add vanilla and salt. Grease 15-by-9-inch 
pan and spread marshmallows in pan. Then pour coconut 
and nuts over this. Pour chocolate mixture evenly over 
mixture and pat with buttered hands to press down. Let sit 
and cut. 


Originally submitted 
by Viola Landrus, Chenoa 


HEAVENLY HASH 
Mrs. Harry Yergler, Cissna Park 


2 cups sugar 
1 cup cream 
34 cup corn syrup 
1 cup nuts 


Boil sugar, cream and corn syrup till it forms a soft ball in 
cold water. Stir in nuts and beat as long as possible. Pour 


into buttered pan. 


Originally submitted 
by Doris Borst, Cooksville 
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HEAVENLY HASH 


Mrs. Harry Yergler, Cissna Park 


20 ounces milk chocolate 
4 cups miniature marshmallows 
1 cup chopped walnuts or pecans 
Melt chocolate in double boiler, remove and stir until 
smooth. Add marshmallows and nuts. Pour into buttered 
pan, let cool and break into pieces. 


Originally submitted 
by Maurine Kalkwarf, Flanagan 


MILLION DOLLAR FUDGE 
Laura Nohl, Goodfield 


1 can evaporated milk 
Y4 pound butter or margarine (one stick) 
4 cups sugar 

1 8-ounce large milk chocolate candy bar 
2 12-ounce pkgs. chocolate chips 

1 13-ounce jar marshmallow creme 

1 tsp. vanilla 

1 7-ounce pkg. walnuts 


Combine milk, butter and sugar in large pan. Bring to a 


boil; boil gently for 4 minutes. Remove from heat; stir in 
remaining ingredients. Pour into two buttered 13-by-9-inch 
pans. Refrigerate until firm. Makes 5 pounds. 
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MINTS 


“These are nice at the Christmas season, colored 
red or green.” 
Wilma Moore, Bloomington 


2⁄2 to 3 cups powdered sugar 
1 3-ounce pkg. cream cheese 

dash of salt 

food coloring, as desired 


Mix and knead like pie dough. Roll into balls the size of 
marbles. Drop in granulated sugar. Press into molds. 
Unmold on wax paper. Makes about 50 pieces. 


Originally submitted 
by Carol Pfoff, Saybrook 
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NEVER FAIL DIVINITY 
Lorene O’Neal, Gibson City 


2⁄2 cups sugar 

pinch salt 

%2 cup light corn syrup 

Y2 cup water 

2 egg whites 
mint flavoring 
green coloring 
finely chopped nuts (optional) 


Boil sugar, syrup, salt and water to soft ball stage (235 
degrees). Pouring in a steady stream, add half of this to the 
beaten egg whites. Boil remaining syrup to hard ball stage 
(260 degrees). Add this to egg white mixture, pouring in a 
steady stream while beating, and continue beating until 
candy holds its shape. Add flavoring and coloring while 
beating (to suit individual). Coloring becomes much lighter 
as it is beaten in, so use a little more than usual. Do not 
overbeat, as candy seems to get grainy. Drop a dab on 
waxed paper, and with wet fingers shape into a ball. If it 
holds, add chopped nuts. Makes about 24 big pieces. 


Originally submitted 
by Helen Royal 


PEANUT BUTTER BALLS 


Susan Guderjan, Bloomington 


1 2-pound jar creamy peanut butter 

1 pound butter, softened 

2 pounds powdered sugar 

1 stick paraffin 

2 12-ounce pkg. semi-sweet chocolate pieces 
1 14-ounce pkg. milk chocolate 


Mix peanut butter, butter and powdered sugar. Refrigerate 


until workable. Melt together semi-sweet chocolate, milk 
chocolate and paraffin. Roll peanut butter mixture into 
small balls. With a toothpick, dip them in chocolate 
mixture; then set aside to harden. Makes about 200. 
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PEANUT BUTTER CUPS 


Gladys Arteman, Wapella 


1 pound softened butter or margarine 
3 pounds powdered sugar 
4 cups smooth or chunky peanut butter 
dash of salt 
sweet chocolate, melted 


Mix well all ingredients except chocolate. Put dab of melted 
chocolate into candy cup; add a ball of peanut butter mix 
and add a little more chocolate to top. Or, make balls and 
dip into melted chocolate. 


POTATO CANDY 
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“Here is a candy recipe my whole family enjoys.’ 
Judy Myers, Wapella 


2/3 cup mashed potatoes 
4 cups powdered sugar 
4 cups coconut 
1 l-pound pkg. chocolate chips 
4 squares semi-sweet chocolate 
¥3 bar paraffin 


Salt and butter potatoes while still warm. Add sugar and 
coconut; roll into balls. Place in refrigerator until cool. For 
coating, melt chocolate and paraffin in double boiler. Dip 
balls into chocolate with toothpick while hot. 
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Originally submitted 
by Violet Boston, Wapella 
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QUICK FUDGE 


“This is my family’s favorite recipe. ý 
Dorothy Head, Bloomington 


cups white sugar 

pound margarine 

13-ounce can evaporated milk 
12-ounce pkg. chocolate chips 
8-ounce jar marshmallow creme 
T vanilla 

cup nuts 


Boil slowly for 8 minutes the first three ingredients; remove 
from the stove and add chocolate chips. Beat in the 
marshmallow creme, vanilla and nuts till looses glossy 
shine. Pour into buttered pan. Makes about 5 pounds. 
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TURTLES 


“They are so easy to make, evena child could make 
them.” 
Susan Ackerman, Chenoa 


] pound pecans 
1 pound caramels 
1 pound chocolate stars 


Using a greased cookie sheet, group 2 or 3 pecans together 
and put 1 caramel on each group. Bake in a 200-degree 
oven till caramel softens, usually 3 to 4 minutes. Remove 
from oven, and with fingers press softened caramel around 
the nuts. Cover each caramel with a chocolate star, and 
return to oven for | minute, or until chocolate softens. Using 
a knife, spread chocolate so the top is completely covered. 
Let cool till chocolate hardens. 


Originally submitted 
by Mrs. Ross Mowery, Chenoa 
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WALNUT TURTLES 


“To us, turtles are a once a year treat. I enjoy 
making them rather than buying them.” 
Judy Correll, Danvers 


2 cups walnut halves and large pieces 
36 wrapped caramels 

3 T butter 

% tsp. vanilla 
2/3 cup semi-sweet or milk chocolate pieces 
1% tsp. shortening 


Cover baking sheets with waxed paper and arrange 
walnut pieces in 28 to 30 clusters, spaced at least one inch 
apart. Place caramels in top of double boiler with butter. 


Set over boiling water. Heat until caramels are completely 
melted, stirring occasionally. Remove from heat, and add 
vanilla. 


Stir until butter and vanilla are thoroughly mixed with 
caramel. Drop by teaspoonsful onto center of each walnut 
cluster and make sure that caramel touches all the walnut 
pieces to hold them together. Allow to cool. Melt chocolate 
with shortening over hot, not boiling, water. Spread over 
caramel on candies and allow to set before removing from 
waxed paper. 


AGGRESSION COOKIES 


Lee Gallahue, Piper City 


3 sticks margarine (room temperature) 
1% cups brown sugar 
1% cups flour 

1% tsp. soda 

3 cups oatmeal 

No eggs 


Mix margarine and brown sugar. Add remaining ingre- 
dients. Shape into a ball the size of walnut and place on 
ungreased cookie sheet. Mash down with sugared fork. 
Add raisins, coconut or chocolate chips, if desired. Bake 
350 degrees, 10 minutes. 


Originally submitted 
by Beulah Veatch, Roberts 
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ANISE COOKIES 
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“These anise cookies are my husband’s favorite.’ 
Lauretta Wenger, Fairbury 


cup butter 
1 cup sugar 
egg yolks 
tsp. vanilla 
tsp. anise oil 
cups flour 
tsp. baking powder 
tsp. salt 
T whole anise seeds 


Beat softened butter and sugar. Add egg yolks, vanilla, 
anise oil. Add flour, baking powder, and salt and anise 
seeds to creamed mixture; chill dough. Form dough into 1- 
inch balls. Press them on cookie sheet and bake at 350 
degrees 10 to 12 minutes or until done. Makes 4 to 5 
dozen. If you like, press a candied cherry in middle of each 
cookie before baking. 


tsp. nutmeg 


tsp. cinnamon 


tsp. cloves 
tsp. salt 


cup butter or margarine 
cups brown sugar 


eggs 
cup milk 


cups coarsely pared and chopped tart apples 


cup raisins 


cup chopped nuts 
ounces butterscotch pieces 


Cretm butter and sugar, then beat in eggs; add milk and 
dry ingredients until well blended; stir in apples, nuts and 
butterscotch pieces. Drop by teaspoonful on well-greased 
cookie sheet. Bake in 400-degree oven for 10 to 12 minutes. 
Remove from pan to racks; cool. Makes about 4 dozen. 


APPLE COOKIES 


Irene LoPiccalo, Pontiac 


cups sifted flour 
tsp. baking powder 


Originally submitted 
by Mrs. Otis Munz, Fairbury 


CHOCOLATE SOUR CREAM COOKIES 


Helen Chamberlain, Pontiac 


stick butter 
cup sugar 
egg 

] cup sour cream 
⁄2 cup cocoa 

2 tsp. vanilla 

2 cups flour 

⁄2 tsp. soda 


Cream butter and sugar, add egg and beat. Add 
remaining ingredients and mix well. (Dough will be stiff.) 
Refrigerate dough half hour or more. Drop by teaspoonsful 
onto greased cookie sheet. Bake at 350 degrees for 10 to 
12 minutes. Makes 60 to 70 cookies. 


Frosting: 
1 stick butter 
a cup milk 
Ya cup cocoa 
1 box powdered sugar 
2 tsp. vanilla 


Melt butter in milk. Add cocoa, mixing well over heat. Add 
vanilla. Gradually combine mixture with powdered sugar 
in bowl until of spreading consistency. (You may not use 
quite all of the liquid.) Spread frosting on cookies. (If 
frosting becomes too thick while spreading, add a few 
drops of hot water.) 7 
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CRANBERRY DATE BARS 


“These are always well received as holiday re- 
freshments. ” 
Margaret Legner, Odell 


Filling: 


3 cups fresh whole cranberries 
1 pkg. (8 ounces) pitted dates, snipped 


In a 2-quart saucepan, over medium heat, cook together 
cranberries and dates, stirring constantly, until berries have 
popped. Cool. 


Cookie crust: 
1 cup (2 sticks) butter 
1¥3 cups firmly-packed light brown sugar 
1 tsp. vanilla 
2 cups all-purpose flour 
V2 tsp. baking soda 
Ya tsp. salt 
2 cups quick oats, uncooked 


In a mixing bowl cream butter; gradually add sugar and 
continue beating until blended. Blend in vanilla. Sift 
together flour, soda and salt; gradually add to creamed 
mixture. Stir in oats. Pat slightly more than half of crumb — 
mixture on buttered 10%-by-5-inch jelly roll pan. Spread 
filling evenly over cookie crust. Top with glaze. 


Glaze: 
1⁄4 cups confectioners’ sugar 

% tsp. vanilla 

2 T orange juice 
Sprinkle remaining crumb mixture on top. Bake in 
preheated 350-degree oven 25 to 30 minutes. Cool in pan 
on wire rack. In a mixing bowl beat together sugar, vanilla 
and orange juice until smooth. When cookies are cool 
drizzle with glaze. Cut into bars. 


DATE NUT SQUARES 


Mrs. R. Foret, Bloomington 


eggs 
cup sugar 

tsp. vanilla 

cup flour 

tsp. baking powder 

tsp. salt 

cups dates (finely chopped) 
cup chopped nuts 


Beat eggs until foamy. Add sugar and vanilla. Add dry 
ingredients. Then add dates and nuts. Spread in 9-inch 
square pan. Bake at 350 degrees for 30 minutes. 
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FRUIT BARS 
Viola Atkins, Chenoa 


cup butter or margarine 
cups sugar 

eggs 

tsp. baking soda 

tsp. water 

8-ounce pkg. dates, chopped 
cups flour, sifted 

tsp. cinnamon 

tsp. nutmeg 

tsp. ground cloves 

dash of salt 

cup of chopped walnuts 
T sugar 


1 
2 
3 
1 
2 
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Cream together butter and sugar. Beat until light and 
fluffy. Add eggs one at a time, beating well after each 
addition. Combine baking soda and water; blend into 
creamed mixture; add dates. Sift together flour, cinnamon, 
nutmeg, cloves and salt; add gradually to creamed 
mixture. Blend in nuts. Chill several hours. 


On lightly floured board, shape into rolls 10 inches long 
and 3⁄4 inch in diameter. Place two rolls on each cookie 
sheet. With fingers, flatten to %4-inch thickness; sprinkle with 
sugar. Bake 15 to 18 minutes. While hot, make diagonal 
slices 1% inches apart to form bars. Cool on wire rack. Or, 
shape chilled dough into balls the size of walnut and bake. 
(Refrigerated dough keeps several days and can be baked 
fresh as needed.) 


GERMAN CREAM CHEESE BROWNIES 
Maralee Hobbs, Emden 


1 4-ounce package German sweet chocolate 
5 T butter 
1 3-ounce pkg. cream cheese 
1 cup sugar 
3 eggs 
Ya cup plus 1 T unsifted flour 
1% tsp. vanilla 
Ya tsp. baking powder 
% tsp. salt 
Ye cup coarsely chopped nuts 
Y4 tsp. almond extract 


Melt chocolate and 3 T butter over very low heat, stirring 
constantly. Cool. Cream remaining butter with the cream 
cheese until softened. Gradually add '%4 cup sugar, 
creaming until light and fluffy. Stir in 1 egg, 1 T flour and 
V2 tsp. vanilla until blended. 


Beat remaining eggs until fluffy and light in color. 
Gradually add remaining %4 cup sugar, beating until 
thickened. Fold in baking powder, salt and remaining %2 
cup flour. Blend in cooled chocolate mixture. Stir in nuts, 
almond extract and remaining 1 tsp. vanilla. Measure 1 
cup chocolate batter and set aside. Spread remaining 
chocolate batter in greased 9-inch square pan. Pour cheese 
mixture over top. Drop measured chocolate batter from 
tablespoon onto cheese mixture; swirl mixtures together 
with spatula to marble. Bake in 350-degree oven 35-40 
minutes. Cool. Cut in bars or squares. Cover and store in 


refrigerator. Yield: About 20 brownies. 
Originally submitted 
by Maralee Hobbs, Emden 
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HOLIDAY YEAST COOKIES 
Mrs. Harry Yergler, Cissna Park 


pkg. active dry yeast 

cup warm water 

cups butter 

cup sugar 

egg 

tsp. vanilla 

cups sifted, all-purpose flour 
ground black walnuts, optional 


Dissolve yeast in the warm water. In a large mixing bowl, 
cream together butter and sugar until light and fluffy. Add 
egg and vanilla, beat thoroughly. Blend in dissolved yeast. 
Gradually add flour (and nuts, if desired). Chill for use in 
handling. Shape into balls 1-inch in diameter; place on 
buttered baking sheet. Bake in preheated 375-degree oven 
10 to 12 minutes or until lightly browned. 


To decorate, dip balls into colored sugar before baking, or 
dough may be shaped into fingers and ends dipped in 
colored sugar. Or, balls can be flattened slightly after 
placing on baking sheet, baked, and decorated with 
colored icing. A pecan half or candied cherry half can be 
pressed into dough before baking, if desired. 


Originally submitted 
by Ruth Sprague, Farmer City 


ICE CREAM WAFERS 


“These cookies are delicious any time of the year 
and especially at Christmas.” 
Helen Chamberlain, Pontiac 


1 cup shortening (2 sticks margarine or butter) 
2/3 cup granulated sugar 

2 eggs 
2%2 cups flour 

1 tsp. salt 

2 tsp. vanilla 

1 tsp. almond extract 

1 tsp. Tang 


Cream margarine, sugar and Tang; add eggs and mix; sift 
flour, salt and add with vanilla and almond extract. Mix. 
Bake on greased cookie sheet at 375 degrees for 8 to 10 
minutes. These can also be rolled out or dropped by 
spoonsful, sprinkled with colored sugar, frosted or served 
as is. 


Originally submitted 
by Marian Weber, Pontiac 
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JUBILEE RAISIN JUMBLES 


“This recipe appeared in The Pantagraph in the 
late ’50s or early ’60s and has been a favorite of my 
family since.’ 

Mrs. Robert Lambert, Odell 


2 


4 eggs 
1 cup shortening (half margarine) 
3 cups sugar 
3 tsp. vanilla 
1 tsp. almond extract 
5% cups flour 
tsp. salt 
tsp. baking powder 
tsp. soda 
cups sour cream 
cups dark raisins 
cups light raisins 
cup candied red and green cherries or mixed fruit 


Beat eggs, shortening and sugar until fluffy; add vanilla 
and »almond extract. Sift together flour, salt, baking 
powder and soda. Add to creamed mixture alternately with 
sour cream, raisins and other fruit. (Reserve some fruit to 
decorate cookies.) Drop mixture by teaspoonsful on 
greased cookie sheet. Bake 8 to 10 minutes at 375 degrees. 


Cool. Frost with favorite white frosting. Cut cherries in half, 
then in strips and crosswise for small decorations. Decorate 
with 1 small piece of red cherry, 1 green cherry, 1 dark and 
1 light raisin. Keeps well in tight container and freezes well. 
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MARBLE BROWNIES 


Mrs. Gladys Arteman, Wapella 


4 ounces sweet baking chocolate 
3 T butter 

3 ounces softened cream cheese 
2 T butter 

Y4 cup sugar 

| egg 

1 T flour 

% tsp. vanilla 


Melt chocolate and butter over hot water. Cool. Blend 
cream cheese, 2 T butter, sugar, egg, flour and vanilla. 
Then add the chocolate mixture and blend. Pour into an 8- 
or 9-inch square pan that has been greased and floured. 
Let set while mixing white dough. 


White mix: 
eggs 
cup sugar 
tsp. baking powder 
tsp. salt 
cup all-purpose flour 
cup course ground nuts 
tsp. vanilla 
tsp. almond extract 


Beat eggs in bowl and gradually add sugar. Then add 
remaining ingredients. Pour this mixture over top of 
chocolate mixture in baking pan. Zigzag a knife blade or 
spatula through the dough a few times to marble. Bake in 
a 350-degree oven for 35 to 40 minutes. Test with a 
toothpick after 35 minutes — if it’s not sticky, they are 


done. Cool and cut into squares or finger bars. 
Originally submitted 
by Gladys Arteman, Wapella 


MERRY MAKERS 


Helen Dunlap, Farmer City 


cups confectioners’ sugar 
cup butter or margarine 
egg 

tsp. vanilla 

cups flour 

tsp. cream of tartar 

tsp. baking soda 

food coloring, if desired 


Cream together sugar and butter or margarine. Add egg 
and vanilla and beat thoroughly. Mix in flour, cream of 
tartar and soda. Add gradually to butter, blending well. If 
desired, separate dough into several equal parts and tint 
with food coloring. Refrigerate dough 2 or 3 hours. 


Preheat oven to 375 degrees. Roll dough to 1/8-inch 
thickñess using well-floured board. Cut out with floured 
cookie cutters and transfer cookies to lightly greased 
baking sheets. Bake 7 to 8 minutes or until light golden 
brown. Remove to racks to cool. Frost and decorate as 
desired. 


Originally submitted 
by Pat Epsicokhan, Bloomington 
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MINT CHIPPERS 


“My 10-year-old son, Darren, loves these!” 
Diane Freitag, Normal 


%2 cup butter or margarine 

l] cup sugar | 

| egg 

1 tsp. vanilla extract 
1% cup sifted flour 

l tsp. baking powder 

2 tsp. salt 

2 or 3 drops green food coloring, optional 

l cup quick oats, uncooked 

l 6-ounce pkg. semi-sweet chocolate pieces 
Ya cup coconut 

Y4 cup milk 

% tsp. mint extract 


Beat together butter and sugar until light and fluffy. Stir in 
egg and vanilla; gradually add flour, baking powder and 
salt; mix well. Blend in green food coloring to desired 
shade. Stir in oats, chocolate pieces, coconut, milk and mint 
flavoring. Drop by round teaspoonsful onto lightly greased 
cookie sheet. Bake in preheated 375-degree oven 10-12 
minutes. Cool. Makes 4 dozen cookies. 


MOLASSES MONSTER CRINKLE COOKIES 


“They’re not too sweet and they re nutritious.” 
Evelyn Stauffer, Saybrook 


cup butter or margaine 
2 tsp. baking soda 
% tsp. salt 

1 cup brown sugar, well packed 


1 egg 
4 cup dark molasses 
Y2 cup nonfat dry milk solids 
Y2 tsp. ground cloves 
tsp. of ground cinnamon 
tsp. ground ginger 
4 cup wheat germ 
2⁄4 cups all-purpose flour 
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Cream butter and brown sugar until blended. Beat in egg 
until light and fluffy. Add molasses and dry milk and beat 
well. Blend in soda, salt, cloves, spices and wheat germ. 
Beat 1 minute. Stir in the flour until blended into creamed 
mixture. 


Shape into 12 or 13 cookies, using Ys cup dough for each, 
or by using a No. 16 ice cream scoop. Roll in extra 
granulated sugar. Place on well-greased cookie sheet. 
Sprinkle with a few drops of water. Bake at 375 degrees 
until cookies are crinkly on top and evenly browned (about 
15 minutes). 


Cookies measure 4 inches across. Five fit on a 15%2- by 12- 
inch cookie sheet. Gold label Brer Rabbit molasses gives a 
light, mild flavor. 

Originally submitted 
by Leta Shankel, Heyworth 
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OATMEAL DROP COOKIES (Soft) 


“These oatmeal cookies are nourishing and 
satisfying without being too rich.” 
Margaret Knuteson, Blackstone 


cup raisins 
cup sugar 
cup butter or margarine 
eggs 
cup raisin liquid 
tsp. soda 
tsp. vanilla 
1 tsp. cinnamon 
tsp. nutmeg 
cups quick rolled oats 
cups flour 
nuts, optional 


Cook raisins in enough water to have 2 cup liquid to use. 
Cool and drain. Cream sugar and butter or margarine, 
beat eggs slightly and add. Mix soda in the % cup raisin 
liquid and add to above with the vanilla. Sift cinnamon, 
nutmeg with flour and add with the rolled oats. Coat 
raisins lightly with flour and add to mix. Add nuts as 
desired. Drop by teaspoonsful. Bake at 350 degrees until 
done. 


OATMEAL FUDGE BARS 


Evelyn Stauffer, Saybrook 


2 cups packed brown sugar 
34 cup margarine or butter, softened 
2 eggs 
2 tsp. vanilla 
2% cups biscuit baking mix 
3 cups rolled oats 
1 12-ounce pkg. chocolate chips 
1 cup sweetened condensed milk 
2 T margarine or butter 
V2 tsp. salt 
1 cup chopped nuts 
2 tsp. vanilla 


Heat oven to 350 degrees. Grease jelly roll pan (15% by 
10% by 1 inch). Mix brown sugar, 34 cup margarine, eggs 
and, vanilla. Stir in baking mix and oats until uniform 
consistency. Heat chocolate chips, milk, 2 T margarine and 
the salt in a 2-quart saucepan over low heat, stirring 
constantly until smooth. Stir in nuts and vanilla. 


Press about 2/3 oatmeal mixture with greased hands in 
pan. Spread chocolate mixture over oatmeal layer. Drop 
remaining oatmeal mixture by tablespoonsful onto top. 
Bake until lightly brown (about 30 minutes). Cool 
completely. Cut into bars. Yield: About 70 bars. 
Anyone liking a peanut butter flavor may add '2 to % cup 
peanut butter to the chocolate mixture over low heat. 
> a E ae f 
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Originally submitted 

by Leta Shankel, Heyworth 


PECAN ROLLS 


“Years ago... we ate at the YWCA at noon. We 
always made sure to be there on Wednesdays when 
these pecan rolls were served.” 
Mrs. James Marvin Jr., Normal 


2 cakes compressed yeast 
1 tsp. sugar 
Ys cup water 
2 cups milk 
2 eggs, beaten 
%4 T salt 
6 to 8 cups flour 
Y2 cup fat, butter or vegetable shortening 
Y% cup sugar 
3 T butter for greasing pan 
¥%4 brown sugar 
Y’2 cup nuts 


Soak yeast and 1 tsp. sugar in ’% cup water until yeast is 
dissolved. Heat milk but don’t boil. Add fat, beaten eggs, 
salt and sugar. Cool. When lukewarm, add yeast and flour 
to make a soft dough. Set in warm place and when double 
in bulk, roll out until “%-inch thick and 12 by 7 inches. 
Spread with soft butter and sprinkle with brown sugar. 


Roll up and cut -inch thick. In bottom of pan put 3 T 
butter, add brown sugar and nuts. Leave a little space 
between each roll. Bake at 375 degrees for 20 minutes. 
When baked, turn pan upside down on tray. Yield: 2 dozen 
rolls. 


Originally submitted 
by Viola Whitehouse, YWCA cafeteria 
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PEPPERMINT SNAPS 
Myrtle Coile, Saybrook 


cup butter or margarine 
1 cup firmly packed brown sugar 
1 egg 
1% cups all-purpose flour 
⁄2 tsp. baking soda 
Y2 tsp. salt 
1% cups quick or old-fashioned oats, uncooked 
Y2 cups crushed peppermint candy 


Beat together butter and sugar until light and fluffy. Blend 
in egg. Add dry ingredients; mix well. Stir in oats and 
peppermint candy. Make dough into | Ya-inch balls. Flatten 
with fork. Bake in 375-degree oven until golden brown. 
Cool 1 minute before removing from cookie sheet. Spread 
with glaze. Glaze: 


1 cup confectioners’ sugar 
2 tsp. milk 
¥g tsp. peppermint extract 
1 drop red food coloring 


SOFT BANANA OATMEAL COOKIES 


Mrs. Owen Pratt, Cropsey 


1% cups flour 

] cup sugar 

%2 tsp. baking soda 

1 tsp. salt 

%4 tsp. cinnamon 

%4 tsp. nutmeg 

cup shortening 

1 egg 

l cup mashed ripe banana (2 or 3) 
Y2 cup chopped nuts 
1% cups rolled oats 

Y%2 cup raisins, if desired 


Sift first six ingredients; cut in shortening; add egg, mashed 
bananas, nuts, rolled oats (and raisins, if desired). Drop on 
ungreased sheet. Bake at 400 degrees for 12 to 15 minutes. 
If you like a frosted cookie, frost while the cookies are 
warm with an icing of confectioners’ sugar, shortening, milk 
and vanilla. These cookies freeze well. 


Originally submitted 
by Mrs. Owen Pratt, Cropsey 
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SOUR CREAM SUGAR COOKIES 


“Older people like these better than chewy cookies. 
They are easy for children to eat, too.” 
Leta F. Shankel, Heyworth 


2 cups white sugar 
1 tsp. salt 
1 cup butter or margarine 
2 eggs . 
1 cup imitation or real sour cream 
2 tsp. baking soda 

1 tsp. baking powder 

5 cups flour, sifted 

2 tsp. vanilla 

2 tsp. lemon 

V2 tsp. almond extract 


Cream sugar, salt and margarine. Add eggs, then sour 
cream and vanilla. Sift dry ingredients together and add to 
mixture. Refrigerate overnight or for several hours. Dough 
i? soft and somewhat difficult to roll out unless you use flour 
generously. If using cookie cutters, dip them often in flour 
and don’t roll dough thin. Bake at 350 degrees for about 
8 minutes or until lightly browned. Makes about 5 dozen 
large cookies. After the cookies are cooled, frost with a 
powdered sugar icing and sprinkle with colored sugar or 


decorate. 


Originally submitted 
by Judy Shaw, Clinton 


SPRINGERLE 


“My grandmother brought this recipe from Ger- 
many, along with a hand-carved rolling pin. ” 
Frances G. Sellmyer, Saunemin 


12 eggs (13 if small) 
3 pounds powdered sugar 
3 pounds cake flour 
1% T baker’s ammonia (obtainable at a drug store) 
1 T lemon extract 
salt 
butter the size of 3 walnuts, melted (about 1 stick) 


Beat eggs thoroughly. Add powdered sugar and beat one 
hour with baker’s ammonia. Add flour and salt. You may 
have to knead the last of the flour in by hand. Let rest for 
several hours and roll out with a plain roller, then use the 
picture rolling pin. Let sit overnight on a table or board, 
wrapped with newspaper to dry the picture. Sprinkle anise 
seed on an oiled cookie sheet, add springerle and bake in 
very slow oven — 325-335 degrees — until it is lemon- 

colored. Do not brown. (You can use cream of tartar and 

baking soda if you can’t obtain baker’s ammonia.) 


Originally submitted 
by Frances Sellmyer, Saunemin 
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WHITE BARK COOKIES 
Jan Erdman, New Holland 


2 pounds White Bark 
2 cups miniature marshmallows 

2 cups dry roasted peanuts 

2 cups dry roasted cashews 

2 cups Capt. Crunch’s peanut butter cereal 
2 cups Rice Krispies 


Melt 2 pounds White Bark in 200-degree oven. Stir in 
ingredients. Drop by teaspoon on wax paper. 


Originally submitted 
by Della Bark, Piper City 


WHITE SUGAR COOKIES 


“I have tried lots of sugar cookies and find this one 


to be my favorite.” | 
Leta Shankel, Heyworth 


cup sugar 
cup vegetable shortening 
cup margarine or butter 
egg 

tsp. vanilla 

tsp. almond flavoring 
cups flour 

tsp. cream of tartar 

tsp. baking soda 

pinch salt 


Cream together sugar, shortening, margarine, egg, vanilla 
and almond flavoring. Sift together flour, cream of tartar, 
soda and salt. Add to first mixture. Mix well and form into 
l-inch balls. Place on ungreased cookie sheet. Flatten with 
the bottom of small glass, dipped in water and then in 
‘sugar. Bake at 350 degrees for 12 to 15 minutes. Makes 
about four dozen cookies. 


AMARETTO CHEESECAKE 


Nancy Mikel, Bloomington 


cup unsifted all-purpose flour 
cup sugar 
grated rind of 1 lemon 
egg yolk 
cup cold butter or margarine 
5 8-ounce pkgs. cream cheese 
1% cups sugar 
Y4 cup flour 
% tsp. salt 
6 eggs 
Ys cup Amaretto di Saronno liqueur 
2 T or less instant coffee 
sweetened whipped cream 


In a bowl, mix flour, sugar and lemon rind. Add egg yolk 
and butter or margarine; mix with the fingers until a 
smooth ball of dough is formed. Wrap and chill the dough 
for one hour. With floured fingers, pat dough evenly into 
the bottom and sides of an ungreased 9-inch springform 
‘pan. 

In a bowl, beat cream cheese until fluffy. Gradually beat in 
sugar, flour and salt. Beat in eggs, one at a time, beating 
well after each addition. Mix liqueur and coffee until coffee 
is dissolved. Beat this mixture into cheesecake. Pour into 
dough-lined pan. Bake in preheated 250-degree oven for 
1% hours or until firm when touched in the center. 


Cool cake and then chill. When ready to serve, remove 
sides of pan and decorate top of cake with rosettes of 
sweetened whipped cream or topping. Dust rosettes with 
additional crushed instant coffee, (optional). (Cheesecake 


may be prepared without crust, if preferred.) 
Originally from | 
The Boulangerie 


APPLE DUMPLINGS 


Marcia Johnson, Gibson City — 


1 cup sugar 
1 cup water 
Yg tsp. cinnamon 
Ye tsp. nutmeg 
2 drops red food coloring 
2 T butter 
2 cups sifted flour 
2 tsp. baking powder 
1 tsp. salt 
2/3 cup shortening 
Ye cup milk 
6 apples 


Combine sugar, water, cinnamon, nutmeg, food coloring 
and butter. Bring to boil, then turn off fire. Mix the 
remaining ingredients until moistened. Roll into rectangle 4 
inch thick. Cut in six squares. Peel six apples and set one 
into each square. Sprinkle with sugar, cinnamon and dot 
with butter. Fold corners to center and pinch together. 
Place one inch apart in baking pan. Spoon syrup over 
apples. Sprinkle with sugar and bake at 375 degrees for 
35 minutes. 2 


Pe SO 


Originally submitted 
by Marcia Johnson, Gibson City 
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APPLE SQUARES 


“This is very easy to make and tasty.” 
Maralee Hobbs, Emden 


2% cups flour 
Ya tsp. salt 
1 cup shortening 
2 eggs, separated 

1% tsp. cinnamon 
8 medium apples, pared and sliced 
3 tsp. lemon juice 

milk 
dabs of butter or margarine 
1 cup sugar 
1⁄2 cups crushed cornflakes 


Combine flour and salt in bowl. Cut in shortening. In a 
measuring cup, beat egg yolks with enough milk to make 
2/3 cup. Add to mixture; toss lightly. Divide dough almost 
in half. Roll larger portion to fit a 15-by-9-by-1-inch pan. 
Sprinkle with cornflakes. Spread apples over flakes. Mix 
lemon juice and butter with apples. Roll out remaining 
dough. Place on top and seal edges. Beat egg whites until 
foamy; spread on crust. Bake at 350 degrees for 1 hour. 
Cool slightly; spread with glaze of: 


Glaze: 
1% cups powdered sugar 

3 T water 

Ye tsp. vanilla 


Originally submitted 
by Maralee Hobbs, Emden 
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APPLE WALNUT RING 


“It is GREAT.” 
Mrs. R. Foret, Bloomington 


cup butter 
cups sugar 
eggs 
cups all-purpose flour 
tsp. baking soda 
tsp. salt 
tsp. cinnamon 
Y4 tsp. mace 
2 tsp. vanilla 
3 cups chopped apple (!2-inch squares, unpeeled) 
2 cups walnuts 


Cream butter and sugar until fluffy. Add eggs, one at a 
time, beating well after each addition. Mix and sift 
together dry ingredients. Add gradually to butter and 
sugar mixture. Stir in vanilla, apples and nuts. Batter 
should be stiff. Spoon 2 of batter into greased and floured 
tube pan. Combine sugar and cinnamon. Sprinkle %2 of this 
mixture over batter. Add the remaining batter and sprinkle 
rest of cinnamon and sugar mixture on top. Bake at 350 
degrees for 1% hours. When baked, cool and ease from 
pan. 


Cinnamon and sugar mixture: 
Y2 cup sugar 
2 tsp. cinnamon 


BEST EVER APPLESAUCE FRUITCAKE 


“Firm, moist and delicious. It doesn’t have a bitter, 


citrony flavor.”’ 
Leta Shankel, Heyworth 


3 cups all-purpose flour 44 cup dates 

2 tsp. baking soda cup raisins 
tsp. baking powder 1% cups each: pecans and 
tsp. each: cloves, walnuts 
nutmeg, cinnamon and cup butter 
salt cup white sugar 
pound candied cherries eggs 
pound mixed candied cup grape juice 
fruit cups applesauce 
8-ounce jar candied 
pineapple 


Sift and mix flour, baking soda, baking powder, spices and 
salt. Cut up fruit and coarsely chop nuts. Mix the fruit and 
nuts together. Cream butter and sugar. Add eggs and beat 
well. Beating until blended after each addition, alternately 
add dry ingredients and grape juice to the creamed 


» mixture. Mix in fruit, nuts and applesauce. The mixture may 


take on a grayish appearance, but when baked it is a true 
fruitcake color. Turn into a greased 9-by-3-inch springform 
pan and bake at 275 degrees about 2% hours. Bake rest 
of batter in loaf pan. (Leta uses a 10-inch angel cake pan 
and has none left over.) Run a knife around sides of pan 
and let cake set 10 minutes in pan. Remove cake and cool 
thoroughly. It keeps well for two or more months tightly 
wrapped, and it also freezes well. 


Note: | wash and drain the raisins, add dates and all the 
fruit to let soak overnight in the grape juice. (Do not soak 
the nuts.) This plumps the fruit up nicely. Then add this to 
the cake mixture. | also put a pan of water in the oven; this 
adds moisture to the cake as it bakes. 


BRANDIED FRUIT 


Mrs. Woodrow Grant, McLean 
and Mrs. Loren Forrest, Bellflower 


1. To ferment fruit, combine the following and place in a 
glass jar with a loose lid: % cup drained, sliced peaches in 
heavy syrup; 34 cup drained pineapple chunks in heavy 
syrup; 6 maraschino cherries, cut in half; 1⁄2 cups sugar; | 
pkg. active dry yeast. 


2. Let sit two weeks, stirring occasionally; then add %2 cup 
drained, sliced peaches in heavy syrup; 1 cup drained 
pineapple chunks in heavy syrup; 6 maraschino cherries, cut 
in half; 1 cup sugar. 


3. Let sit two weeks, stirring occasionally. Then add 1 cup 
drained pineapple chunks in heavy syrup and 1 cup sugar. 


4. Let sit two weeks, stirring occasionally, then add 1 cup 
drained, sliced peaches in heavy syrup and 1 cup sugar. 


5. Let sit two weeks, stirring occasionally, then add 1 cup 
maraschino cherries, halved, and 1 cup sugar. Repeat steps 
3, 4 and 5 every two weeks indefinitely. Fruit can be eaten 
any time after Step 3 and after sugar has dissolved from 
each addition. Do not let fruit fall below the 3-cup mark in 
the jar. (Tip: after step 2, mark jar with colored fingernail 
polish and never let fruit fall below that mark). 


6. To give a friend: Take 3 cups of fruit to use as a starter 
and give directions for steps 3, 4 and 5. Do not use 
anything but peaches, pineapple and maraschino cherries, 
and do not use crushed pineapple. Also, use heavy syrup- 
packed fruit, not packed in own juice. 

Do not refrigerate. Leave on kitchen counter, preferably 
away from stove. Do not cover tightly as fermentation will 
burst a tightly corked jar. 

Use on custard, ice cream, plain cake, on candied hams or 
as fruit stuffing for pineapple upside down cake. 


Originally submitted 
by Diane Freitag, Normal 


BRAZIL NUT SENSATION 


“I make this only at Christmastime. 
It is super-delicious.”’ 
Dottie Sutter, Bloomington 


3 cup flour 

%4 cup white sugar 

% tsp. baking powder 

Ya tsp. salt 
1% cup Brazil nuts, whole 
cup pecans, whole 
cup English walnuts, whole 
cup pitted dates, chopped 
8-ounce jar maraschino cherries, drained well 
eggs 
tsp. vanilla 


Sift flour, sugar, baking powder and salt together. Mix 
fruit and nuts together with dry ingredients. Coat well. Beat 
eggs until light in color. Add vanilla. Fold in other 

_ ingredients. Grease and flour loaf pan generously. Bake at 

325 degrees for 1% to 1% hours until done. Let cool in pan 
15 minutes. Take out of pan and let cool. Wrap in plastic 
wrap or aluminum foil. Refrigerate for one week. Slice thin 
as desired with very sharp knife. 
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CHOCOLATE CREAM CHEESE FROSTING 
Leta Shankel, Heyworth | 


2 T soft butter or margarine 
6 ounces cream cheese 
1 pound confectioners’ sugar 
2 to 3 tsps. milk 
2 squares unsweetened chocolate 
% tsp. butter flavoring 
% tsp. almond flavoring 


Cream butter and cheese together. Add sugar alternately 
with milk, and add melted unsweetened chocolate. Add 


flavorings. (If you don’t want chocolate cream cheese 
frosting, leave out the chocolate and add 1 tsp. vanilla.) 
Yield is frosting for two 9-inch layers, or 9-by-13-inch pan. 
If too thick, add more milk; too thin, more confectioners’ 


sugar. 


CRANBERRY CHUTNEY 


2 


“This makes a nice gift at holiday time.’ 
Wilma Moore, Bloomington 


1 Ib. can pineapple chunks 
2 cups sugar 

] pound fresh cranberries 
1 cup white raisins 

% tsp. cinnamon 

%2 tsp. ginger 

tsp. allspice 

tsp. salt 

1 cup chopped walnuts 


Combine pineapple juice, sugar, cranberries, raisins, spices 
and salt. Cook to boiling, lower heat and simmer 25 
minutes and add pineapple and nuts. Remove from heat. 
Store in refrigerator. 


Originally submitted 
by Pauline Kammerman, Manville 
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CRANBERRY NUT BREAD 


“This bread is delicious for gift-giving.” 
Terry Pitzer, Bloomington 


| egg 
3 T melted shortening 
1 cup cranberries 
cup sugar 
%4 cup orange juice 
Y2 cup applesauce 
2 cups flour 
1% tsp. baking powder 
1 tsp. soda 
1 cup chopped nuts 
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Beat eggs, shortening, cranberries, sugar, orange juice and 
applesauce together very well, then add dry ingredients 
that have been sifted together. Add nuts. Bake at 350 
degrees for 1 hour, 15 minutes or until done. Yield: 1 large 
cranberry loaf. 


For a more nutritious loaf, substitute 2 cups minus 2 T whole 
wheat flour for the 2 cups white flour. 


Originally submitted | 
by Mrs. Wesley Klehm, Chatsworth 
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CRUNCHY OR SMOOTH 
PEANUT BUTTER PIE 


Gladys Arteman, Wapella 


unbaked pie shell 
eggs 

cup sugar 

cup white corn syrup 

tsp. vanilla 

cup creamy or crunchy peanut butter 
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Beat eggs, mix well with sugar and white corn syrup, 
peanut butter and vanilla. Pour into unbaked pie shell. 
Bake in 350 degree oven for 45 to 60 minutes or until top 
is firm. Top with meringue and few chopped peanuts and 
brown a little or use whipped topping. Chill. 


Another topping 
Mix and apply 10 minutes before finished baking: 


Y4 cup melted butter or margarine 
34 cup crushed corn flakes 
Ye cup chopped peanuts 
Y2 cup brown sugar 

Spread over pie and finish baking 


Originally submitted 
by Gladys Arteman, Wapella 
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DATE NUT PUDDING CAKE 


this for Thanksgiving, Christmas and all 
special birthdays the year around.” 
Mrs. Leslie Roberts, LeRoy 


1 pound dates 
1 cup nuts 
1% cups sugar 
Y2 cup shortening 
1% cups flour 
cup boiling water 
tsp. soda 
2 eggs 


Pour water over dates. Cream sugar and shortening, then 


add eggs. Add flour and soda, then mix in dates and nuts. 
Place pan of water in oven, then steam-bake at 375 
degrees for 1⁄2 to 2 hours. 


Carmel sauce: 
Y4 cup butter 
1 cup brown sugar 
1 T corn starch 
1 cup cold water 
2 tsp. vanilla 


Boil until sugar and butter melt. This mixture will be thin. 
Add vanilla. 
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DUMP CAKE 


Margaret Knuteson, Blackstone 


1 large can crushed pineapple 

1 can flake coconut 

2 sticks margarine or butter, cut in thin strips 
Ye cup chopped nuts 

1 pkg. yellow cake mix 


In an oblong cake pan, dump the pineapple, juice and all. 
Spread evenly but do not stir. Spread in coconut and 
sprinkle on chopped nuts. Top with dry cake mix. Again 
spread evenly without stirring. Cover top with margarine 
strips. Bake at 325 degrees for 45 minutes. Serve cold with 
ice cream. It is pudding-like when removed from oven, but 
it can be cut when cold. 
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DUTCH APPLE BREAD 


Linda Stewart, Bloomington | 


cup butter 
cup sugar 
large eggs 
tsp. vanilla 
cups flour 
tsp. soda 
tsp. salt 
cup buttermilk or sour milk 
cup chopped apples 
¥3 cup chopped walnuts 


Cream together butter and sugar. Add eggs and vanilla, 
then beat. Add dry ingredients alternately with milk, and 
then fold in apples and nuts. Bake in greased 9- by 5- by 
3-inch loaf pan at 350 degrees for 55 minutes or until done. 
Just before baking top with streusel. 


Streusel: 
¥3 cup flour 
2 T sugar 
2 T brown sugar 
%2 tsp. cinnamon 
Y cup butter or margarine 


Mix flour, sugars and cinnamon. Cut in butter. 


Originally submitted 
by Diane Freitag, Normal 


DUTCH APPLE PIE 


Lucy Hoyt, Deer Creek 


44 cup sugar 
2 T flour 
%4 tsp. cinnamon 
Y2 tsp. salt 
unbaked pie shell 
4-5 medium apples 
1 cup heavy cream 


Mix sugar, flour, cinnamon and salt. Sprinkle half of 
mixture in bottom of pie shell. Pare and slice apples; add to 
shell. Sprinkle remaining sugar mixture on apples. Pour 
cream on top. Bake in 450-degree oven for 15 minutes. 
Reduce heat to 350 degrees and continue baking 45 
minutes. 


Originally submitted 
by Violet Carr, Deer Creek 
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FRESH STRAWBERRY BREAD 


Gladys Arteman, Wapella 


3 cups flour 
1 tsp. salt 
1 tsp. soda 
2 cups sugar 
2 tsp. cinnamon 
1% cups cooking oil 
4 eggs 
Y4 cup chopped walnuts 
2 pkg. of frozen strawberries thawed, but not 
drained. 


Beat eggs, oil and sugar together, then add dry 
ingredients. Blend. Add strawberries and nuts and blend. 
Divide into 2 greased, floured loaf pans (about 5 by 9 
inch). Bake in preheated 350-degree oven for 1 hour, 15 
minutes. Cool in pan 10 minutes, remove to rack and cool. 
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GRASSHOPPER PIE 


Mrs. Harry Yergler, Cissna Park 


24 mint cookies, finely crushed 
Y4 cup butter, melted 
Y4 cup creme de menthe 
1 small jar marshmallow creme 
2 cups heavy cream, whipped 


Combine crumbs and butter (saving 12 cup for topping); 
press remainder into springform pan and freeze. Blend 
together remaining ingredients, whip, and pour into crust. 


Originally submitted 
by Ann Onymous 
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HONEY OATMEAL BREAD 


Irene LoPiccalo, Pontiac 


cups boiling water 
1 cup dry rolled oats 
2% pkg. active dry yeast 

1 T salt 

Ye cup honey 
2 T melted margarine or shortening 
5 cups flour 


In large bowl mix oats with boiling water; let set for 30 
minutes. Add salt, honey and shortening or margarine. 
Soak yeast in Ys cup warm water for 5 minutes or until 
bubbles appear. Stir yeast into the oatmeal mixture. Add 
flour until well mixed. Knead the dough on a well-floured 
board until smooth and elastic. Add more flour, if 
necessary, to keep from sticking. Divide dough into two loat 
pans (8% by 4% inch) or four small well-greased bread 
pans. Let rise until the bread doubles in size. Bake in 375 
degree oven for 45 minutes or until nicely browned. If you 
wish, mix one well-beaten egg and 1 T oil and using a 
pastry brush, coat each loaf before baking. 


Originally submitted 
by Dr. H.C. Parkhill, Pontiac 
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MINI DATE CAKES 


3 


“The recipe is a little like fruitcake.’ 
Mabel Hassebrock, Lincoln 


2 eggs 
] cup sugar 
%2 cup butter or margarine, melted 
2-1 tsp. grated orange rind 
1 cup unsifted all-purpose flour 
Ya tsp. baking powder 
Y2 tsp. salt 
1⁄2 cups pitted dates, cut in thirds 
1 cup chopped pecans or walnuts 
1 cup drained maraschino cherries, cut in thirds 


Bake in angel food cake pan or two-inch muffin baking 
cups. In large mixing bowl, beat eggs; then beat in sugar, 
margarine and orange rind. Gradually add dry ingredients 
and mix well. Stir in fruit and nuts. Bake at 325 degrees for 

. 25 to 30 minutes or until cake springs back when lightly 

touched. 


Originally submitted 
by Mabel Hassebrock, Lincoln 
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ORANGE CANDY CAKE 


“Makes a nice gift to someone special. ” 
Ruth Charleton, Bloomington 


cup butter 
cups sugar 

eggs 

tsp. baking soda 

cup buttermilk 

cups unsifted flour 

14-ounce box dates, cut up 

pound orange candy slices, cut up 
cups chopped nuts 

cup flaked coconut 

cup frozen or fresh orange juice 
cup powdered sugar 
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Cream butter with sugar. Add eggs, one at a time. Dissolve 
soda in buttermilk, then alternately add to creamed mixture 
with 3% cups of the flour. Mix remaining %2 cup flour with 
dates, candy and nuts. Add to batter with coconut. Pour 
into 10-inch tube pan that has been greased and floured. 
Bake at 250 degrees for three hours. Combine orange juice 
and powdered sugar. Mix well. Immediately pour over hot 
cake in pan. Let stand overnight in pan. Remove cake and 
slice to serve. 


Originally submitted 
by Ruth Charleton, Bloomington 
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PECAN CREAM PIE 
Leta Shankel, Heyworth 


cup white sugar 

whole egg 

T flour (rounded) 

egg yolks (save whites) 

cup milk 

cup pecans 

tsp. vanilla 

4 T sugar | 

In medium size sauce pan, mix first four ingredients. Slowly 
add milk; stir until smooth. Cook over medium heat until 
medium thick (like other custard fillings). Remove from heat 
and immediately add pecans and vanilla. Mixture will turn 
a tan color and pecans will slightly caramelize. Cool and 
pour into baked crust. Beat the 2 egg whites with sugar for 
meringue and bake at 400 degrees until golden brown. 


PEPPERMINT CINDERS 
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“Make this a day ahead of your holiday party.’ 
Irene Graybeal, Bloomington 


1 cup whipping cream, whipped 

2 pkg. peppermint sticks, well crushed 
1 box vanilla wafers, well crushed 

Y2 stick margarine or butter 


Melt margarine, add to crushed wafers and mix. Put into 
bottom of 9-by-11-inch pan, reserving some wafer mix. 
Fold in whipped cream with crushed peppermint sticks; 
sprinkle remaining wafer mix on top. Chill. (Wafers and 
peppermint sticks can be crushed in blender or in plastic 
bag with rolling pin.) 
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PEPPERMINT STICK DESSERT 
Myrtle Colle, Saybrook 


l pint whipping cream 

1 8-ounce bag miniature marshmallows 
%4 cup crushed peppermint candy 

Ya pound crushed vanilla wafers 

Y4 cup crushed pecans 


Whip cream until stiff and fold in marshmallows and 
crushed candy. In a 10- by 10-inch dish, spread half the 
cookie crumbs across the bottom. Spread whipped cream 
mixture over cookies and top with remaining crumbs. 
Sprinkle pecans on top. Refrigerate over night. This serves 


RED RIBBON CAKE 
Maralee Hobbs, Emden 


⁄2 cup margarine 1 cup buttermilk 
1% cups sugar 1 tsp. salt 
2 eggs 2⁄4 cups sifted cake flour 
3 T cocoa 1 tsp. soda 
1 2-ounce bottle red 1 T vinegar 
food coloring 1% tsp. vanilla 


2 ounces warm water 


Cream margarine and sugar until creamy and light; add 
eggs one at a time and beat well. Make paste with cocoa, 
red coloring and water. Add to the creamed mixture. Add 
salt to buttermilk and add alternately with flour. Beat well. 
Add vanilla. Stir vinegar into soda. Fold this into the cake 
batter; do not beat. Pour into two 9-inch greased and 
floured pans. Bake at 350 degrees for 30 to 35 minutes. 
When cool, split layers and put frosting between layers and 
sides) Splitting the cake gives the slices the ribbon effect. 


Frosting: 
5 T flour 1 cup sugar 
1 cup milk 2 tsp. vanilla 


1 cup cold margarine or butter 

Gradually add milk to flour to make a smooth paste. Cook 
on stove until very thick — about five minutes. Stir 
constantly. Remove from heat and let cool. After it is 
cooked, refrigerate until cold. Beat cold margarine with 
mixer. Add sugar and vanilla; beat well. Add flour mixture 
and beat until fluffy. 


Originally submitted 
by Maralee Hobbs, Emden 


SPIRITED TORTE 


“Nice to have on hand when company comes; can 
be stored in refrigerator for a couple weeks. ” 
Mrs. Melvin Leake, Lexington 
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Chocolate Torte: 
1 pkg. (18% ounces) devil's 1 cup water 
food cake mix 2 eggs 
Y4 cup creme de cacao 


Line jelly roll pan (15 by 10) with waxed paper. Preheat 
oven to 350 degrees. Prepare cake mix, using creme de 
cacao as part of the water. Bake in jelly roll pan for 25 to 
30 minutes. Let cool for 5 minutes; remove from pan and 
peel off waxed paper. Cool cake completely. Cut cake 
crosswise into 3 equal parts. Carefully split each piece with 
thread so you have 6 layers. Place first layer cut-side up on 
plate. Gently spread mint filling just to edges. Top with 
second layer, and spread with mint filling. Continue until all 
layers are finished. Let stand until firm. Cover top and sides 
with chocolate frosting. Refrigerate before serving. 


Mint Filling: 

Y4 cup margarine 1 pound powdered 
1 3-ounce pkg. cream cheese sugar 

2 T creme de menthe le 


Cream butter and cream cheese until fluffy. Gradually add 
sugar, egg and creme de menthe. Beat until smooth and of 
good spreading consistency. 


Chocolate Frosting: 


4 squares (1 ounce) choco- 2 T milk 
late 3 T butter 
] pound powdered sugar 1 egg 
dash salt 2 T rum or bourbon 


Melt chocolate and butter. Add sugar and salt. Add beaten 
egg, rum and milk. Beat until smooth. 
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SUET PUDDING 


“This recipe is 100 years old.” 
Emma Hefler, Bloomington 


2 cups suet cut up in small pieces (do not grind) 
2 cups seedless raisins 

3 cups flour 

⁄2 tsp. salt 


Mix ingredients with enough cold water to make stiff 
dough; knead on floured bread board. Divide to make 2 
balls about equal in size. Put each in a clean white cloth 
and tie securely but not too tight. Put the bags into a cooker 
that has a rack in it and boil briskly for 3 hours. Turn out 
just when ready to use. Slice and serve hot with the 
following sauce: 
3 T flour 
1 T cornstarch 
%2 cup brown sugar 
a % cup white sugar 
salt to taste 
1 T butter or margarine 
1 T vinegar or lemon juice 
2 tsp. nutmeg 
Rum or brandy may be added if desired 


Mix ingredients with cold water to make paste. Then pour 
in boiling water very slowly until it is clear. Add butter or 
margarine, vinegar or lemon juice, nutmeg, and rum or 
brandy if desired. 


Originally submitted 
by Naomi Winstead, Bloomington 


WALK AWAYS 
Maralee Hobbs, Emden 


pkg. dry yeast 
Y4 cup water 
2 cups all-purpose flour 

1/8 tsp. salt 
%4 cup (6 ounces) cold butter or margarine 
| egg 
1 pkg. (4 ounce) cream cheese, softened 
’2 cup strawberry or apricot preserves 
Ya cup sugar 
’2 cup chopped pecans or walnuts 


Dissolve yeast in warm water (110-115 degrees). In large 
mixing bowl, combine flour and salt. Cut butter into flour 
until the consistency of cornmeal. By hand, stir in yeast and 
egg until blended. Combine cream cheese, preserves and 
sugar until well blended. 


On well-floured surface, roll out half of the dough to a 13- 
by 9-inch rectangle. Spread with half of cream cheese 
mixture; sprinkle with half of nuts. Starting with long side, 
roll up. Pinch edges and ends to seal. Place on a lightly 
greased cookie sheet, seam-side down. With a sharp knife, 
cut length-wise half way through roll. Repeat with 
remaining dough and filling. 

Bake at 375 degrees for 20 to 22 minutes until golden 
brown. Cool. Sprinkle with powdered sugar; cut diagonally 
into slices. 


Originally submitted 
by Maralee Hobbs, Emden 


WHITE FRUITCAKE 


“This makes good cakes for giving as gifts from the 
kitchen, especially o: aes in tiny 6-by-3-inch 


Helen Lighty, Cullom 


pound butter 
1 cup white sugar 

5 large eggs 

2 cups flour 

%2 tsp. baking powder 

34 pound glazed cherries 

1 pound glazed pineapple 
1 box light raisins 

4 cups whole pecans 
Y%2 ounce vanilla 

Y ounce lemon extract 


Cream butter with sugar. Add eggs. Add baking powder to 

1⁄2 cups of the flour (saving the other Y2 cup to coat fruit 
with). Add cherries, pineapple, raisins, pecans and 
flavorings. Pour into 4 or 5 small greased and brown- 
paper-lined pans. Place in cold oven and bake at 250 
degrees for 3 hours. Cool in pans on rack. Glaze with thin 
icing. 


Originally submitted 
by Lucille Vance, Farmer City 


CHRISTMAS JELLO SALAD 
Shelly Brooks, Atlanta 


pkg. lime gelatin 

pkg. lemon gelatin 

cup boiling water 

ounces cream cheese 

cup salad dressing 

small can crushed pineapple, drained 
pint whipping cream (or Cool Whip) 
pkg. cherry gelatin 


Dissolve lime gelatin according to package. Put in 8-by-8- 
inch dish. Let stand in refrigerator until firm. Dissolve lemon 
gelatin in boiling water and cool. Take cream cheese and 
soften with salad dressing and pineapple. Whip cream and 
add to gelatin (when cool), also add cream cheese mixture. 
Put this entire mixture on top of first layer of gelatin. When 
this, is set, dissolve cherry gelatin according to package, 
pour on top and refrigerate. 


Originally submitted 
by Debbie Gilliam 
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GLAZED FRUIT SALAD 


“This keeps well and can be used as dessert.” 
Leta Shankel, Heyworth 


1 20-ounce can chunk or tidbit pineapple in own 
juice 
1 16-ounce can mandarin oranges 
1 pint fresh strawberries, cut up 
4 or 5 bananas, cut up 
1 pkg. lemon or pineapple instant pudding 


Drain pineapple and oranges. Save juice and add box of 
pudding mix. Stir until blended. Fold in bananas, 
strawberries, pineapples and oranges. Stir until well- 
coated. (If banana is sliced with a plastic knife, it will not 
turn brown as quickly.) 


Originally submitted 
by Leta Shankel, Heyworth 
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JOLLY JELLO 


Gerri McBride, Bloomington 


1 pkg. lime gelatin (large) 

Ye cup nuts (black walnuts best) 
2 medium red apples, chopped 
1 cup celery, chopped small 


Mix gelatine according to package and let gel. Add other 
ingredients and let set up. Use 9-by-13-inch pan. 


Topping: 

1 pkg. lemon gelatin (regular size) 

Ye cup nuts (black walnuts best) 

8 ounces cream cheese 

1 cup whipping cream 

1 cup crushed pineapple (drained dry) 
Mix gelatin according to package and let gel. Whip 
whipping cream until thick. Mix cream cheese in bowl and 
add other ingredients. Pour over top of first layer. Let cool. 


ORANGE-CRANBERRY SALAD 


“I use this Orange-Cranberry Salad mostly for 
Christmas holidays. Everyone really likes it.” 
Lauretta Wenger, Fairbury 


cups fresh cranberries 

cups sugar 

navel oranges 

envelope unflavored gelatin 
cup orange juice 


Wash cranberries, drain and remove stems. Chop coarsely 
and add sugar. Let stand 15 minutes. Peel oranges and cut 
into Y-inch slices. Sprinkle gelatin over orange juice in 
small saucepan to soften (5 minutes). Place over low heat 
and stir until dissolved. Add gelatin mixture and orange 
pieces to cranberries. Mix well. Refrigerate until firm. 
Makes 8 to 10 servings. 


Originally submitted 
by Lauretta Wenger, Fairbury 
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Mail to The Pantagraph, P. O. Box 2907, 301 W. Washington St., Bloomington, 
Hl. 61701. : : = T 


Please send me _________ copies of The Pantagraph Recipe Roundup Christmas 
Cookbook at $5.00 each (includes tax, postage and handling). | am enclosing a 
Y check ( ) or money order ( ) for $ payable to The 
Pantagraph. | 
T Name 
Address 
E State 
| Zip 
| Mail to The Pantagraph, P. O. Box 2907, 301 W. Washington St., Bloomington, 
Ill. 61701. 
| ORDER FORM 
| Please send me ________ copies of The Pantagraph Recipe Roundup Christmas 
4 Cookbook at $5.00 each (includes tax, postage and handling). | am enclosing a 
check ( ) or money order ( ) for $ payable Jo The 
Pantagraph. 
y Name | 
Address — 
T State 


